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COOKWARE LID WITH BASTING
PROJECTIONS

CROSS-REFERENCE TO RELATED
APPLICATION

This application 1s related to U.S. patent application Ser.
No. 29/549.,460, entitled “Cookware Cover,” filed Dec. 22,

2015.

BACKGROUND

Braising 1s a manner of cooking food that uses heat, time,
and moisture to tenderize food and/or mingle flavors of food
commonly cooked in a single covered pan. Braising 1s a
particularly popular way to cook relatively tough cuts of
meat by breaking down connective meat tissue to produce a
tender end product. The meat and accompanying foods are
typically placed 1in a pot, liquid 1s optionally added to the
toods, the pot 1s covered, and cooked at a very low heat until
the meat becomes tender. The added liquid and/or hiquid
released from the other foods placed in the pot and rises as
vapor, subsequently condensing on the underside of the lid.
For typical curved lids, the condensed liquid travels along
the lid curvature to the edge of the lid. When liquid droplets
meet the edge of the lid, they drip ofl or move downwardly
into the pot along the pot sidewalls. Where a lid 1s flat or just
slightly curved, random drops of liquid collect and fall down
to the food in the pot mn an uneven and largely random
tashion. While the falling moisture keeps the food within the
pot moist, the wrregular falling of moisture onto the food
creates an uneven cooked product.

SUMMARY

One aspect of the present invention relates to a cookware
assembly comprising a lid including an underside and a
plurality of basting projections. The underside has a center
and extending toward a perimeter of the lid. Each of the
plurality of basting projections protrudes downwardly from
the underside of the lid. Each of the plurality of basting
projections includes an interior concave surface, an exterior
concave surface, and a drip ridge. The interior concave
surface extends downwardly away from the underside to
form a bay adjacent to the interior concave surface. The
exterior surface extends downwardly away from the under-
side of the lid to border with the interior surface opposite the
underside, and the exterior surface faces the perimeter of the
lid. The drip nidge 1s formed along a border between the
interior concave surface and the exterior surface and defines
a vertex at a point along the drip ridge positioned the farthest
from the underside as compared to a remainder of the drip
ridge. During use of the lid, condensate formed on the
underside collects along the interior concave surface, which
funnels the condensate to the vertex for droplet formation
and release from a corresponding one of the plurality of
basting projections. The details of one or more implemen-
tations are set forth in the accompanying drawings and
description below. Other features, objects, and advantages
will be apparent from the description and drawings, and
from the claims.

BRIEF DESCRIPTION OF THE DRAWINGS

Embodiments of the invention will be described with
respect to the figures, in which like reference numerals
denote like elements, and 1n which:
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2

FIG. 1 1s a top perspective view 1llustration of a cookware
assembly including a vessel and a lid, according to one

embodiment of the present invention.

FIG. 2 1s a cross-sectional view illustration taken along
the line W-W 1 FIG. 1 with schematic illustration of
moisture travel during use, according to one embodiment of
the present mnvention.

FIG. 3 1s a bottom perspective view illustration of the lid
from FIG. 1, according to one embodiment of the present
invention.

FIG. 4 1s a bottom view 1illustration of the lid of FIG. 1,
according to one embodiment of the present invention.

FIG. 5 1s an enlarged, detail view illustration of a portion
of the Iid of FIG. 3 including one underside basting projec-
tions, according to one embodiment of the present invention.

FIG. 6 1s a center a cross sectional view 1illustration of the
underside basting projection of FIG. 5, according to one
embodiment of the present invention.

FIG. 7 1s a bottom view 1illustration of the lid with basting
projections removed for illustrative purposes, according to
one embodiment of the present invention.

FIG. 8 1s a cross-sectional view illustration of the 11d taken
along the line Y-Y 1n FIG. 4 showing only portions of the lid
directly adjacent the line Y-Y, according to one embodiment
of the present invention.

FIG. 9 1s a cross-sectional view 1llustration of the lid taken
along the line Z-7 1n FIG. 4 showing only portions of the lid
directly adjacent the line Z-7, according to one embodiment
of the present invention.

FIGS. 10A-10D 1s a series of illustrations looking into the
various basting projections of FIG. 4, according to one
embodiment of the present invention.

FIG. 11 1s a top view 1llustration of the vessel, liquid, and
item cooking therein during self-basting, according to one
embodiment of the present invention.

FIG. 12 1s a front perspective view 1llustration of lid and
vessel, according to one embodiment of the present inven-
tion.

FI1G. 13 15 a bottom view 1llustration of the lid of FI1G. 12,
according to one embodiment of the present invention.

FIG. 14 1s a front perspective view 1llustration of a 1id and
vessel, according to one embodiment of the present inven-
tion.

FIG. 15 1s a bottom view 1illustration of the l1id of FIG. 14,
according to one embodiment of the present invention.

DETAILED DESCRIPTION

The following detailed description of the mvention pro-
vides example embodiments and 1s not intended to limait the
invention or the application and uses of the invention.
Furthermore, there 1s no itention to be bound by any theory
presented 1n the preceding background of the mvention or
the following detailed description of the invention. Rela-
tional terms herein such a first, second, top, bottom, etc. may
be used herein solely to distinguish one entity or action from
another without necessarily requiring or implying an actual
such relationship or order. In addition, as used herein, the
term “about” or “substantially” apply to all numeric values
or descriptive terms, respectively, and generally indicate a
range of numbers or characteristics that one of skill n the art
would consider equivalent to the recited values or terms, that
1s, having the same function or results.

The current invention relates to a cookware lid with
basting projections and a cookware assembly incorporating
the cookware lid. In particular, the cookware lid 1includes a

plurality of projections extending downwardly from an
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underside of the cookware lid. When the lid 1s placed on a
cookware vessel and cooked with one or more moist articles
contained therein, moisture vaporizes and rises to the under-
side of the cookware lid, where the vapor condenses into
moisture. The configuration of the underside and/or the
arrangement ol the plurality of projections collects the
condensate to the plurality of projections, which 1n turn
gathers the collect condensate 1nto droplets for release down
to food maintained within the cookware vessel.

In one embodiment, each of the plurality of projections 1s
configured to collect condensate from either side thereof and
tfunnel the condensate into a discrete droplet release point at
a vertex of each projection. In one example, the plurality of
projections are spaced from one another such that the drops
are distributed substantially evenly over an area below the
underside of the lid and, therefore, over the food and liquid
cooking 1n that area. In this manner, collected moisture 1s
re-released to the cooking items 1n a distributed manner, not
just at edges thereol, continuously and more evening basting,
the cooking item below

Turning to the figures, FIG. 1 illustrates a cookware
assembly 10 including a vessel 12, such as a pot, and a cover
or lid 14 selectively covering vessel 12, and FIG. 2 1llus-
trates a cross-sectional view and schematic illustration of
moisture movement therein. Vessel 12 includes a bottom 20,
sidewall 22 extending upwardly from and around an outer
perimeter of bottom 20 to define a chamber 24 therein. In
one example, during use, a food item 26, such as meat,
vegetable, or combination thereof, 1s maintained 1n chamber
24 with juices or other liquid 28 surrounding the food 1tem
26. Lid 14 1s configured to interface with sidewall 22
opposite bottom 20 to enclose and, 1n one embodiment,
tightly fit with vessel 12 to generally prevent escape of liquid
vapors from chamber 24. In one example, vessel 12 and/or
lid 14 are both made of glass, cast 1ron, or other suitable
materal.

Additionally referring to the bottom perspective view of
FIG. 3 and the bottom view of FIG. 4, id 14 includes a
primary panel or portion 30 and a sidewall 32 depending
downwardly from an outside perimeter of primary portion
30, according to one embodiment. Primary portion 30
defines an exterior surface 34 and an underside 36 opposite
exterior surface 34 such that the underside 36 faces vessel 12
during use of cookware assembly 10. Underside 36, or at
least portions thereof, generally angles downwardly as 1t
extends away from a center 38 of primary portion 30 toward
a perimeter 40 of primary portion 30. In one example,
underside 36 extends in a consistent downward angle as
underside 36 radially extends outwardly between center 38
and primary portion 30. In another example, as 1llustrated,
for example 1n FIGS. 2, 8, and 9, underside 36 includes a
depressed center section 36 A and a raised outer section 368
concentrically extending around depressed center section
36A. Both depressed center section 36 A and raised outer
section 368 have at least a slightly downwardly extending
angle as they radially extend away from center 38 toward
perimeter 40 of primary portion 30 1n a manner encouraging,
condensate to generally move away from center 38 toward
perimeter 40 of 1id 14 during use as will be further described
below.

Sidewall 32 extends downwardly from perimeter 40 of
primary portion 30 to a sidewall edge 42. During use with
vessel 12, sidewall edge 42 interfaces with vessel 12 near a
top edge 44 of vessel 12 1n a manner configured to maintain
heat and moisture within chamber 24 during use of cook-
ware assembly 10. In one example, lid 14 additionally
includes one or more handle 46, such as a knob-type handle
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4

46 extending upwardly from center 38 of 1id 14 and/or side
extending handles (not shown) extending radially outwardly
from sidewall 32 of lid 14. Handle 46 may be integrally
formed as a single piece with a remainder of 1id 14 or formed
separated and secured to a remainder of handle 46.

[.1d 14 includes a plurality of basting projections 30 or
other seli-basting features spaced from each other and each
extending downwardly from underside 36 of lid 14. In one
example, each basting projection 50 1s formed as a peaked
three-dimensional shape. Each basting projection 50 1s con-
figured to receive moisture condensation from liquid 28
and/or food 1tem 26 in chamber 24 of vessel 12, as generally
indicated by arrow 54 in FIG. 2, to underside 36 and to
redirect the path of such moisture as will be described 1n
additional detail below. In one embodiment, basting projec-
tions 50 are integrally formed with a remainder of id 14, for
example, by being molded or otherwise formed as a single
member therewith, of glass and/or cast iron.

Each basting projection 50 includes a center facing or
interior surface 52 and a perimeter-facing or exterior surface
60 opposite interior surface 52. As 1llustrated with additional
reference to the detailed view of FIG. 5 and the cross-
sectional view of FIG. 6, interior surface 52 intersects
underside 36 along a top interior line 62 and extends
downwardly therefrom with a substantially tented and/or
generally parabolic overall shape. Top interior line 62 1is
curvilinear along underside 36, for example parabolic 1n
shape, bowing toward perimeter 40. In one example, interior
surface 52 1s concave, bowing toward perimeter 40, 1n 1ts
extension below top interior line 62 forming a indentation,
recess, or bay 74 for collecting moisture therein as illustrated
with primary reference to FIGS. 5 and 6. The bay 74
resulting from the curvature of top interior line 62 and
concavity of interior surface 52 provides additional surface
area for supporting condensate of interior surface 32 as
compared to a straight and planar surface. The additional
surface area of interior surface 52, 1n one example, thereby
allows for an increased amount of moisture to be collected
into a moisture droplet 58 via surface tension before such
moisture droplets 58 are released down 1nto chamber 24 of
vessel 12.

In one example, each basting projection 50 further
includes a perimeter-facing or exterior surtface 60 opposite
interior surface 52. Each exterior surface 60 intersects
underside 36 along a top exterior line 64 and extends
downwardly therefrom. Top exterior line 64 is curvilinear,
for example, bowing toward perimeter with a substantially
parabolic shape having a greater degree of curvature than
top interior line 62. Exterior surface 60 1s generally convex
bowing toward perimeter 40. In one example, the convex
nature ol exterior surface 60 serves to prevent or at least
decrease the amount of condensate from moving up exterior
surface 60 even when Iid 14 1s moved or tilted. In one
embodiment, top interior line 62 and top exterior line 64
intersect at opposing ends 66 and 68 thereof, which 1n one
example, are each located along a common circumierence or
circular ring C ,, C,, C~, or C, as shown 1n the simplified
view of FIG. 7. Each of top iterior line 62 and top exterior
line 64 curves radially outwardly from opposing ends 66 and
68 toward perimeter 40 of lid 14. Top interior line 62 1s
radially inset from top exterior line 64 by way of top interior
line 62 having a lesser degree of curvature than top exterior
line 64. An overall depth D of each basting projection 50 1s
defined between a centermost point of top interior line 62
and a point of top exterior line 64 closest to perimeter 40 of
lid 14, as 1illustrated 1n FIG. 6. In one example, all basting
projections 50 have substantially 1identical overall depths D.
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In one example, overall depth D 1s equal to at least 5 mm,
and 1n one embodiment, about 10 mm or more.

Each of iterior surface 52 and exterior surface 60 extend
from the corresponding one of top interior line 62 or top
exterior line 64 to border or intersect each other along a drip
line or ridge 70 also referred to a drip edge. In one embodi-
ment, drip ridge 70 has a parabolic shape extending pro-
gressively further away from underside 36 as drip ridge 70
extends away from opposing ends 66 and 68. According to
one example, drip ridge 70 defines a peak or vertex 72,
which serves as a discrete droplet release point, at the
lowermost point of drip ridge, that 1s at the farthest point of
drip ridge 70 away from underside 36. In general, the center
cross-sectional shape of each basting projection 50
decreases or tapers in depth as the basting projection 50
extends from underside 36 to f 72. In one example, each
basting projection 50 i1s substantially symmetrical about a
mid-line (not shown) that intersects vertex 72 about half way
between opposing ends 66 and 68 such that condensate from
both sides of vertex 72 are collected and moved toward
vertex 72 due to gravitational forces and design of id 14. In
this manner, vertex 72 1s substantially centered along drip
ridge 70 between opposing ends 66 and 68. In one embodi-
ment, basting projection 50 1s solid between interior surface
52 and exterior surface 60 and between underside 36 and
vertex 72.

In view of the example basting projection 50 with a
cupped shape of bay 74 as described above, each basting
projection 30 1s configured to collect moisture along interior
surface 52 thereof, for instance, within bay 74, and to
redirect said moisture back into chamber 24 of vessel 12.
More specifically, additionally referring to FIG. 2, during
cooking, moisture evaporates from liquid 28 and/or food
item 26 rising within vessel 12 per moisture arrow 36 to
contact underside 36 of lid 14. Upon moisture vapors 56
contacting underside 36, they condense becoming moisture
drops or balls due to surface tension between moisture
molecules. The condensed moisture moves outwardly
toward perimeter 40 due to a slope of underside 36 being
collected within a nearby bay 74 of one of basting projec-
tions S50 as illustrated for example, with reference to the
directional arrows of FIG. 4.

In turn, via the continued influence of gravitational forces,
moisture in bay 74 slides along interior surface 52 of basting
projection 50 to vertex 72. The moisture continues to collect
along interior surface 52 and, more specifically, vertex 72,
forming a moisture droplet 58 due to surface tension
between the moisture molecules. As the moisture continues
to collect, a s1ze of moisture droplet 38 grows until moisture
droplet 38 has a suflicient weight to overcome any surface
tension previously holding moisture droplet 38 to basting
projection 50. When the surface tension 1s counteracted,
moisture droplet 58 1s released from basting projection at
vertex 72, dropping substantially vertically back down to
food item 26 and/or liquid 28 maintained in vessel 12
immediately below, as generally indicated by moisture
arrows 56 1n FIG. 2.

In order to collect moisture from underside 36 1n a
consistent manner and to release moisture droplets 58 back
to food 1tem 26 and liquid 28 below 1n an evenly distributed
manner for more even and consistent braising of food 1tem
26 below, 1n one embodiment, the plurality of basting
projections 50 are arranged 1n a plurality of concentrically
positioned circular arrays all having similarly shaped, but
differently sized basting projections 350. As illustrated, for
example, with reference to FIGS. 4 and 7, 1id 14 1s shown
with four circular arrays of basting projections 50, and each

10

15

20

25

30

35

40

45

50

55

60

65

6

circular array includes a plurality of basting projections 50
having substantially 1dentical shapes and sizes circumieren-
tially and substantially evenly spaced from one another
along a circular ring C,, C,, C,, and C, of a different
diameter, while basting projections 50 1n one circular array
may differ in size and/or shape from basting projections 350
in another circular array.

For instance, an mnermost circular array of basting pro-
jections S0A 1s formed around a first circular ring C,
concentrically positioned around a center of Iid 14 spaced
from perimeter 40. Opposing ends 66 and 68 of each basting
projection 50A in the mnermost circular array 1s positioned
substantially directly on first circular ring C ,. Additionally
referring to FIG. 10A, a width W , of each basting projection
50A 1s defined between its corresponding opposing ends 66
and 68 and a height H of each basting projection 50A 1is
defined between 1ts corresponding vertex 72 and interface
with underside 36 (see FIGS. 3, 5, 8, and 9) along top
interior line 62. Each of basting projections 50A 1s circum-
terentially spaced from other basting projections 50A in the
innermost circular array with adjacent ones of basting pro-
jections S0A being spaced apart along circular ring C, a
distance greater than a width W , of one of basting projec-
tions S50A. In one example, there are three or more basting
projections S0A in the mnermost array, and in one embodi-
ment, there are eight basting projections 50A in the inner-
most array.

The second circular array includes basting projections
50B, which are formed 1n a similar cupped shaped as basting
projections 50A other than differences specifically described
herein. Basting projections 30B face center 38 of id and are
circumierentially spaced and formed around a second cir-
cular ring C,, where second circular ring C, 1s concentric
relative to and larger than first ring C ,. In one embodiment,
a diameter of ring C, 1s about 150% the size of a diameter
of circular ring C,, while other size increases are also
contemplated. For example, second circular ring C; has a
diameter of between about 100 mm and about 106 mm,
while first circular ring C , has a diameter of about 68 mm.
In one embodiment, the larger the increase 1n size between
adjacent circular rings C ,, C,, C,, and/or C, the larger the
increase 1n widths of the corresponding basting projections
S50A, 50B, 50C, and/or 50D, as further described below, to
accommodate the larger surface area of underside 36 col-
lecting condensate between the adjacent ones of circular
rings C ,, Cp, C,, and/or C,,.

In one embodiment, the height H (FIG. 6) each basting
projection 50 extends from underside 36 to a corresponding
vertex 72 1s the same for all basting projections 50 including
basting projections S0A, 50B, 50C, 50D, etc. as 1llustrated,
for example, 1n the cross-sectional views of FIGS. 8 and 9.
In one example, each basting projection 50 has a height H
equal to more than about 3.5 mm, and 1n one example, equal
to or greater than about 4.5 mm. In one embodiment, the
center cross-section shape of all basting projections 50 1s
substantially identical to that shown 1n FIG. 6.

Additionally referring to FIGS. 10A and 10B, basting
projections 30B each have a greater width W,, defined
between 1ts corresponding opposing ends 66 and 68, than the
width W, of each basting projection 50A, 1n one embodi-
ment. The increasing width W ,, of basting projections 50B as
compared to the width W, of basting projections 50A
facilitates filling spatial gaps between basting projections
50A and accounts for increasing underside 36 area between
adjacent circular rings C , and C, since an increased basting
projection width corresponding to an increased surface area
of interior surface 32 and size of bay 74 formed adjacent
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thereto. In one embodiment, widths W, of basting projec-
tions 50B are about at least about 10% greater than widths
W , of basting projections 50A, and in one example are at
least about 20% greater than widths W . For example, 1n one
embodiment, width W , 1s equal to about 18 mm and width
W, 1s equal to between about 22 mm and 24 mm, with other
projection widths being contemplated. In one embodiment,
the 1increase 1n widths of basting projections 50 1n adjacent
circular arrays 1s proportional to the increase 1 diameters
between the corresponding adjacent circular rings the cir-
cular arrays are distributed around.

In one example, a number of basting projections S0A 1s
less than or the same as a number of basting projections 50B,
with each of basting projections 50B being positioned on a
radial line between, for example, about half way between,
two adjacent basting projections S0A, that 1s, circumieren-
tially centered between two adjacent basting projections
S0A. In this manner, as 1llustrated with reference to FIG. 4,
condensate that 1s collected and/or moves between two
adjacent basting projections 50A will generally be captured
by larger basting projections 50B positioned radially out-
wardly and circumiferentially between the two adjacent
basting projections 50A as the condensate continues to slide

down underside 36 toward perimeter 40 due to gravitational
forces.

In a stmilar manner as described for basting projections
50A and 50B above, additional circular arrays of basting
projections 50C and 50D are formed along additional cir-
cular rings C_ and C, on underside 36 of lid 14 with each
circular ring C -~ and C, increasing 1n size as they move from
center 38 of lid 14 to perimeter 40 of lid 14. One example
of a spacing of circular rings C,, C,, C,., and C, 1s
illustrated 1 FIG. 7, with a spacing distance X, being
radially defined between circular rings C , and C,, a spacing
distance X being radially defined between circular rings C,
and C,., and a spacing distance X, being radially defined
between circular rings C,. and C,. In one embodiment
spacing distances X ,, X, and X are substantially equal to
one another; while, 1n another embodiment, spacing dis-
tances increase as they move closer to perimeter 40 of 11d 14.
In one example, each of X ,, X, and X are about 30% to
about 50% of size of diameter of the innermost circular ring
C,, Cg C, and C, directly adjacent thereto.

In one embodiment, additionally concentric circular
arrays ol basting projections are formed on increasingly
larger and concentric circular rings C_ and C,, more spe-
cifically, including basting projections 50C and 50D, respec-
tively. With each increasingly larger circular ring C - and C,,
the basting projections 30C and 50D, which are otherwise
substantially identical to basting projections 50A and 3S0B,
also increase 1 width. In this example, a width W, of
individual basting projections S0C 1s larger than widths W
and W, of individual basting projections S0A and 50B,
respectively, but 1s smaller than a width W 5 of an individual
basting projection 50D to continue to accommodate
increased condensate along underside 36 as underside 36
nears perimeter 40 of lid 14. In one example, a number of
basting projections 50C 1s the same as or greater than the
number of basting projections S0B or basting projections
50A, and a number of basting projections 50D 1s the same
as or greater than the number of basting projections 50C. In
one embodiment, the number of basting projections 50D 1s
greater than the number of basting projections 30C such that
part or all of more than one basting projection 30D are
positioned between each set of adjacent basting projections
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Depending upon the overall size of lid 14, the number of
circular arrays of basting projections 50, the number of
basting projections 50 in each array, and the spacing of
basting projections 50 1n each array will vary as 1llustrated,
for example, when viewing FIGS. 4, 13, and 15 together. In
cach case as generally illustrated with arrows 1n FI1G. 4, the
number and positioning of basting projections 50 provides
for collection of a portion the condensate from portions of
underside 36 ot 11d 14 between center 38 and circular ring C |
by an inner circle of basting projections 50A. Basting
projections 50B collect a portion the condensate from por-
tions of underside 36 of lid 14 between center 38 and
circular ring C , that was not collected by basting projections
50A, that 1s, the portion of such condensate that moves
between basting projections 50A, and a portion of the
condensate from underside 36 between circular rings C , and
C5 collection of condensate. Similarly, basting projections
50C collect condensate sliding between basting projections
50B and/or formed on underside 36 outside of basting
projections S0B, that 1s, on a perimeter or exterior side of
circular ring C. Basting projections 30D collect condensate
sliding between basting projections S0C and/or formed on
underside 36 outside of basting projections 50C, that 1s, on
a perimeter or exterior side of circular ring C...

While any condensate captured outside of circular ring C,
will likely move to chamber 24 of vessel 12 along sidewall
22 thereot, the other condensate captured i one of basting
projections 30 will eventually fall from wvertices 72 as
droplets 100 in a substantially evenly spaced manner as
shown 1n FIG. 11. More specifically, as illustrated, droplets
100A, formed from condensate collected via corresponding
basting projections 50A, each falls from vertex 72 of a
corresponding one of basting projections S0A, droplets
1008 each fall from vertex 72 of a corresponding one of
basting projections 30B, droplets 100C each fall from vertex
72 of a corresponding one of basting projections 30C, and
droplets 100D each {fall from vertex 72 of a corresponding
one of basting projections S0D. While droplets 100D may be
spaced further apart from one another than droplets 100A,
such droplets are generally larger 1n volume due to the
increased size of basting projections 50D and bays 74
formed therein as compared to basting projections 50A, with
similar theory informing the size and spacing of basting
projections 50B and 50C and resultant droplets 100B and
100C theretfrom. In this manner, food 1tem 26 maintained 1n
chamber 24 of vessel 12 during cooking 1s evenly basted or
braised via droplets 100 providing a consistently prepared
end product.

While cookware assembly 10 as described above provides
embodiments of the present invention, other variations are
also contemplated. For instance, one embodiment of cook-
ware assembly 110, as illustrated in FIGS. 12 and 13,
includes a larger vessel 112 and lid 114 than cookware
assembly 10, and therefore lid 114 includes five circular
arrays of basting projections 150A, 1508, 150C, 150D, and
150E extending around center 138 of lid 114 within perim-
cter 140 of 11id 114 following similar structure as described
above for basting projections 50 of cookware assembly 10.
In one embodiment of cookware assembly 210, as 1llustrated
in FIGS. 14 and 15, includes a diflerently shaped vessel 212
with a lid 214 similar to lid 114 including five circular arrays
of basting projections 250A, 2508, 250C, 250D, and 250E
extending around center 238 of lid 214 within perimeter 240
of 1id 214 following similar structure as described above for
basting projections 50 of cookware assembly 10.

Although the invention has been described with respect to
particular embodiments, such embodiments are meant for
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illustrative purposes only and should not be considered to
limit the invention. Various alternatives and changes will be
apparent to those of ordinary skill in the art upon reading this
application, including the shape or number of basting pro-
jections, number or spacing ol circular arrays, etc. Other
modifications within the scope of the invention and its
various embodiments will be apparent to those of ordinary
skall.

What 1s claimed 1s:

1. A cooking lid comprising:

an underside having a center and extending toward a

perimeter of the cooking lid; and

a plurality of basting projections protruding downwardly

from the underside of the cooking lid, each of the

plurality of basting projections including;:

an interior concave surface facing the center of the
cooking lid, extending downwardly away from the
underside of the cooking lid to form a bay adjacent
to the interior concave surface, and intersecting the
underside of the cooking lid at a top interior line that
extends along the underside of the cooking lid,

an exterior surface facing the perimeter of the cooking
l1d, extending downwardly away from the underside
of the cooking lid, and intersecting the underside of
the cooking lid at a top exterior line that extends
along the underside of the cooking lid, the top
exterior line extending along the underside of the
cooking cooking lid between the perimeter of the
cooking lid and the top interior line, the top interior
line extending along the underside of the cooking lid
between the center of the cooking lid and the top
exterior line, and the exterior surface and the interior
concave surface defining a border therebetween and
opposite the underside, and

a drip ndge formed along the border between the
interior concave surface and the exterior surface, the
drip ridge defining a vertex at a point along the drip
ridge positioned the farthest from the underside as
compared to a remainder of the drip ridge.

2. The cooking lid of claim 1, wherein the drip ridge of
cach one of the plurality of basting projections has two
opposing ends adjacent the underside of the cooking lid, the
drip rnidge extends between the two opposing ends with a
parabolic shape.

3. The cooking lid of claim 2, wherein the vertex of each
one of the plurality of basting projections 1s located farther
away from the center of the underside of the cooking lid than
cach of the two opposing ends of the corresponding one of
the plurality of basting projections are located relative to the
center of the underside of the cooking lid.

4. The cooking l1id of claim 1, wherein the vertex defines
a discrete lowermost and radially outermost point of the
interior concave surface relative to the underside of the
cooking lid.

5. The cooking lid of claim 4, wherein each one of the
plurality of basting projections 1s solid between the interior
concave surface and the exterior surface.

6. The cooking lid of claim 1, wherein:

the plurality of basting projections are arranged 1n at least

two circular arrays with each of the at least two circular
arrays being distributed around a different one of at
least two circular rings,

the at least two circular rings are concentric with one

another about the center of the underside and include a
smaller circular ring and a larger circular ring, and
ones of the plurality of basting projections distributed

around the smaller circular ring have a smaller width

10

15

20

25

30

35

40

45

50

55

60

65

10

than other ones of the plurality of basting projections
that are distributed around the larger circular ring.

7. The cooking lid of claim 6, wherein the smaller width
1s at least about 10% smaller than the larger width.

8. The cooking lid of claim 6, wherein all of the plurality
of basting projections have substantially identical overall
depths as measured between the interior concave surface and
the exterior surface of each of the plurality of basting
projections.

9. The cooking lid of claim 6, wherein all of the plurality
of basting projections extend a substantially identical height
away Ifrom the underside.

10. The cooking lid of claim 6, wherein each of the other
ones of the plurality of basting projections that are distrib-
uted around the larger one of the at least two circular rings
are positioned circumierentially between two adjacent ones
of the plurality of basting projections distributed around a
smaller one of the at least two circular rings.

11. The cooking lid of claim 1, wherein the interior
concave surface faces and bows away from the center of the
underside.

12. The cooking lid of claim 1, wherein the exterior
surface 1s convex bowing toward the perimeter.

13. The cooking lid of claim 1, wherein a depth of each
one of the plurality of basting projections tapers from the
underside to the vertex.

14. The cooking lid of claim 1, wherein the top interior
line has a curvature bowing outwardly toward the perimeter
of the cooking lid, and the top interior line 1s 1nset closer to
the center of the underside than the vertex of the corre-
sponding one of the plurality of basting projections.

15. The cooking lid of claim 1, wherein during use of the
cooking lid, condensate formed on the underside collects
along the interior concave surface, which funnels the con-
densate to the vertex for droplet formation and release from
a corresponding one of the plurality of basting projections.

16. A cooking lid comprising:

an underside having a center and extending toward a

perimeter of the cooking lid; and

a plurality of basting projections arranged in at least two

circular arrays, each of the plurality of basting projec-
tions comprising:
an interior concave surface facing the center of the
cooking lid and intersecting the underside of the
cooking lid at a top interior line that extends along
the underside of the cooking lid;
a bay adjacent to the interior concave surface;
an exterior surface facing the perimeter of the cooking
l1d and intersecting the underside of the cooking lid
at a top exterior line that extends along the underside
of the cooking lid, the top exterior line extending
along the underside of the cooking lid between the
perimeter of the cooking lid and the top interior line,
and the top interior line extending along the under-
side of the cooking lid between the center of the
cooking lid and the top exterior line; and
a drip ridge formed along a border between the interior
concave surface and the exterior surface, the drip
ridge comprising:
two opposing ends adjacent the underside of the
cooking lid; and
a vertex at a point along the drip ridge positioned the
farthest from the underside as compared to a
remainder of the drip ridge;

wherein the drip ridge extends between the two opposing

ends with a parabolic shape;
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wherein the vertex defines a discrete lowermost point of
the interior concave surface relative to the underside of
the cooking lid; and

wherein at least one of the at least two circular arrays are

distributed around a different one of at least two cir- 5
cular rings, and the at least two circular rings are
concentric with one another about the center of the
underside.

17. The cooking lid of claim 16, wherein during use of the
cooking lid, condensate formed on the underside collects 10
along the interior concave surface, which funnels the con-
densate to the vertex for droplet formation and release from
a corresponding one of the plurality of basting projections.

18. The cooking lid of claim 16, wherein the vertex
defines a radially outermost point of the interior concave 15
surface relative to the underside of the cooking lid.
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In the Claims
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